METHOD FOR PRODUCING MAYONNAISE-FLAVORED FOOD IN WHICH JEWS-EAR, 
DEVIL'S TONGUE, AGAR, GELATIN, ARROWROOT, OR THE LIKE, IS USED TO TAKE 
EMULSIFYING EFFECT, INSTEAD OF USING EGG SUCH AS HEN'S EGG OR OTHER'S 
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Abstract of JP2002335906 

PROBLEM TO BE SOLVED: To provide a niethod for producing a low-calorie and low-protein mayonnaise- flavo 
food with favorable palate feeling, in which edible oil and fat and water content are emulsified by using. jews-ear. 
devil's tongue, agar, gelatin, arrowroot, or the like, instead of using high-calorie and high-protein food materials s 
as hen's eggs or other's, which contributes to facilitate the healthful sodety and enables people who are under d 
restriction of high-protein food or people who have allergic diathesis against hen's eggs to be supplied with new 
foods, or prevents social damage caused by wasting products due to prolonged open date thereof. 
SOLUTION: This method for producing a low-calorie and low-protein mayonnaise- flavored food with favorable p 
feeling, makes it possible to facilitate the healthful society, to diversify dietary menu for people who are under dl 
restriction of high-protein foods or who have allergic diathesis against hen's eggs, and to decrease social damag 
through reducing wasted products by facilitating production of products endurable to high-temperature pasteuriz 
and long-term preservation. 
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